
SSttaarrtteerrss

Oysters  on  the  Half  Shell    
22..5500 each

Beet  Carpaccio  (v)
radishes,  fresh  chevre,
sherry  vinaigrette    1100..7755    

CChheerrrryy  GGaazzppaacchhoo  (v)
yogurt  sorbet,  shiso,  radish      11.00

Lightly  Smoked  Tasmanian
Ocean  Trout  “Mi  Cuit”
potato  rösti,  pancetta  vinaigrette,
pastured  chicken  egg      1144..0000

Grilled  Monterey  Sardines
tomatoe  fondue,  fennel,  
lovage      1111..0000  

Artisan  Foie  Gras  Terrine    
espresso-ddate  puree,  hazelnuts,
madeira  1188..2255

Hand-ppicked  
Dungeness  Crab
green  apple  water,  jalapeno,
cilantro      1155..0000

Heirloom  Tomato  Consommé (vg) 
ssuummmmeerr  vveeggeettaabblleess,,  hheerrbbss      1100..5500

Bradley’s  Caesar  Salad  
whole  leaf  romaine,  
parmesan  croutons      99..7755

House-ccured  Coppa  and  
Compressed  Peach
ffrriissééee,,  ppeeppppeerrccrreessss,,  ppiicckklleedd  rraammppss
1144..0000

MMaaiinn  CCoouurrsseess

Alaskan  Halibut  “Sous  Vide”      
calamari,  white  bean  puree,  
niçoise  olive  vinaigrette      2266..5500

Pan-sseared  Day  Boat  Scallops
zucchini,  thai  basil,  peanuts,  lemongrass  emulsion  2288..0000

Bacon-wwrapped  Pork  Tenderloin
dandelion  “persillade”,  salsify,  natural  jus      2266..7755

HHoouussee-mmaaddee  HHeerrbb  TToorrtteelllliinnii  (v) 
toy  box  tomatoes,  extra-vvirgin  olive  oil      21.00

Braised  Sonoma  Lamb  Shank
green  lentils,  spring  garlic,  lemon  confit  2266..0000

Olive  Oil-ppoached  Black  Cod
eggplant,  leek  ash,  tomato-gginger  broth 2288..5500

Roasted  Liberty  Farms  Duck  Breast
duck  leg  confit,  saffron,  anson  mills  polenta,
cocoa  reduction      2299..5500

Spit  Roasted  Mary’s  Chicken  for  Two
any  two  Farmer’s  Market  sides  (please allow 55 minutes) 4455..0000

Chef’s   Tasting  Menu
Six  special  courses  selected  nightly  by  Chef  Mark  Dommen
7799..0000  ppeerr  ppeerrssoonn  ffoorr  tthhee  ttaabbllee
wwiinnee  ppaaiirriinngg  3377..0000

SSiimmppllyy  WWoooodd  GGrriilllleedd        
AA   LL aa   CC aa rr tt ee   MM aa ii nn   CC oo uu rr ss ee ss

Mahi  Mahi
green  tomato  jam 2222..5500

12oz  Painted  Hills  All  Natural  Angus  New  York  Steak
red  wine  butter,  béarnaise  relish 3333..0000

Ahi  Tuna  
escabeche  of  beech  mushrooms      2266..0000

SSoonnoommaa  LLaammbb  LLooiinn  CChhooppss
espelette  chili,  garlic,  thyme  jus 3322..0000

D I N N E R

FFaarrmmeerr’’ss  MMaarrkkeett  SSiiddeess
66 .. 77 55   EE aa cc hh

Blue  Lake  Beans  (v) (vg) Sautéed  Escarole (v) (vg)
slivered  almonds shallots,  chili  flake

Buttery  Mashed  Potatoes  (v) Roasted  Baby  Carrots (v) (vg)

Sautéed  Spinach  (v)(vg) Chick  Pea  Fries  (v) 
garlic  chips harissa  aioli

Fried  Green  Tomatoes  (v) Potato  Tots  (v)
buttermilk-pparmesan  sauce  house-mmade  ketchup

An  18%  taxable  gratuity  will  be  added  to  
all  groups  of  seven  or  more.

One Market Street
San Francisco, California
www.onemarket.com
Reservations 415.777.5577
Private Parties 415.777.2233

Chef/Partner    Mark Dommen
GM/Partner    Larry Bouchard

IInn  rreessppoonnssee  ttoo  eemmppllooyyeerr  mmaannddaatteess  iinncclluuddiinngg  
tthhee  SSaann  FFrraanncciissccoo  HHeeaalltthh  CCaarree  SSeeccuurriittyy  OOrrddiinnaannccee,,  

aa  44%%  ssuurrcchhaarrggee  wwiillll  bbee  aaddddeedd  ttoo  aallll  ffoooodd  aanndd  bbeevveerraaggee  ssaalleess..

08.02.10

ONE MARKET
is committed to

sustainable practices
that are healthy

for ocean wildlife
and the environment.

Follow us on:

(v) vegetarian  (vg) vegan
Other items can be prepared vegetarian, vegan
or gluten free. Your server can assist you.


